ITALIANA

CUCINA

VEGANO




BRUSCHETTA ALLE ZUCCHINE
ROASTED COURGETTE BRUSCHETTA TOPPED WITH BASIL PESTO & VEGAN CHEESE

CAPONATA PICCANTE CON MELANZANE
MILD SPICY AUBERGINE AND VEGETABLE STEW A TRUE SICILIAN TRADITIONAL DISH,
SERVED WITH TOASTED HOMEMADE BREAD

INSALATA DI CECI ERUCOLA
WARM CHICKPEA SALAD WITH ROASTED SICILIAN CHERRY TOMATO
MIXED WITH RUCOLA SALAD AND A TAHINI SESAME OIL DRESSING

PUTTANESCA PANZAROTTI
DOUGH TRIANGLES FILLED WITH SPINACH, CAPERS, OLIVES,
VEGAN PARMESAN & ITALIAN HERBS

ZUPPA DI ZUCCA E DRAGONCELLO
REFRESHING BUTTERNUT SQUASH SOUP WITH A HINT OF TARRAGON TOPPED
WITH CARAMELISED APPLES CROUTONS & ROASTED PUMPKIN SEEDS

INSALATA DI CIPOLLA AL FORNO
ROASTED ONION SALAD WITH CAPPERS, CARROTS, BROAD BEANS,
WALNUTS WITH A WHITE WINE VINEGAR AND AGAVE NECTAR DRESSING

FETTUCCINE AL LIMONE E PREZZEMOLO
FETTUCINE PASTA DRIZZLED IN A CREAMY LEMON-BUTTER SAUCE
TOPPED WITH FRESH CHOPPED PARSLEY AND PINE NUTS

PIZZAVEGANA
WHITE BASE PIZZA WITH VEGAN MOZZARELLA, ARTICHOKES, SPINACH,
BLACK OLIVES, PINE NUTS AND CHERRY TOMATO TOPPED WITH RUCOLA SALAD

LASAGNE ALLE MELANZANE

AVEGAN TAKE ON A TRADITIONAL ITALIAN DISH, BEAUTIFUL LAYERS

OF ROASTED AUBERGINE, CHERRY TOMATO PASTE, VEGAN MOZZARELLA
& LASAGNE PASTA

PAPPARDELLE MELANZANE
PAPPARDELLE PASTA TOSSED WITH CUBED AUBERGINES,
CHERRY TOMATO TOPPED WITH FRESH CHILLI

RISOTTO ALLA ZUCCA
A PERFECT BLEND OF FLAVOUR AND TEXTURE, ROASTED BUTTERNUT
SQUASH RISOTTO TOPPED WITH VEGAN PARMESAN CHEESE

RISOTTO Al FUNGHI
PORTOBELLO MUSHROOM COOKED WITH VEGAN CREAM & RISOTTO RICE

SPAGHETTI ROSSO ALLA BARBABIETOLA
LINGUINE PASTA IN A BEETROOT PESTO WITH ROASTED PISTACHIO AND ROSEMARY DRESSING

FRAGOLE CON BALSAMICO E GELATO AL LIMONE
LEMON SORBET IN A STRAWBERRY BALSAMIC REDUCTION WITH A
HINT OF AMARETTO LIQUEUR

SORBET
ASK YOUR SERVER FOR THE CHOICE OF THE DAY

VEGAN PANNA COTTA
HOMEMADE WITH VANILLA, VEGAN CREAM, TOPPED WITH A BERRY COMPOTE

£5.95

£5.95

£5.50

£6.25

£13.15

£13.45

£13.25

£13.25

£14.00



